
HOME AND SpCIETY.
THE CHAT OF THE SEASOX.

A yoong man who is stoppmg at a well-knowr.
araterlng place had an umusing experlence the other
day. At one of the nei_hborlnp hotels he hi_l met a

fair .axtthemer who irreatly caprivatcal hls rather mis-

reptible fancy. Hls reque-t to be allowed to call BBM
wfUi a grarloiis a.s*cnt, artd the next day l*e presented
lUmaelf avt the door of her mother's slttlng room.

-Come ln." raHe-d out a strldent 8*8608 as he knoched
-t the door: oo caponinp he was mrprised to *ee no one

ln the room, but from thc next apartment 88668 an in-

jnnrtion ln the same luu-sh flaaaaMa to .. slt right ioara
Ul the parlor." Wond-B-BBJ n->t a llttle at hl* reeepflou
B« took a ohalr. hut hls astonishment rpny l>c ln:__ined
rben _¦*> ahr-ard his fair one snmmoned ln the followlng
manner: " Mary Anne. you'vc pot a b"_u;" "MBry
Anue. yoo*re pot a bc.vi I" and his equanlmlty was not
eveu refetored when his inamornta cntered aud laugh-
lngly e_plaia-ed tliat tlie culprit was a huge preen
parrot _

The Crordon saah never obtalned mnrh favor among
men who drcss particularly well: Uiere was somethlng
about it that wn« to., "areswr" and consplcuo-S to suit
a quiet taatrv, and this »umm_ lt in consldered almost
obaoletc. The narrow, pia-ln raaaet bclt is now de-

clared to be tl»e thlng to wear wlth flannel s.iit*. The
flannel shirt also scems a thlnp of th" pnst, exeept in

the "rural oountry." and Is repla.-*d bv chevlot* and
Oxfords. These BtaVM are laundried wlthout starch,
wlth thc exception of the coliars and culfs, whieh are

Itlff and are gemerally wen with pold studs. The
tcl.'ate colors of plnk and Mue whieh seem to be the
Mvorlte this season are ver>- beeomtng, and look par-
n*aUa-ty wal unh whlte tlannels. Whtte flannei
Ir-uaers wlth a llcht gray homespnn jacket. russct
belt. and ehevlot shirt lr>ok always deddedly good form;
while the narr -w-strijicd flannei suitr, with 8884* and
trrtuscr. tO n._tc_, still bold their own as general
favor '

ln th- way of shoej. ru«*ct leather Oxfords are worn

as mueh as ever; bur the colors are ratber darlier than
last year. IB _*8t a well a-eaaed man is altriost always
oaB-MBtty "ejaMt" in hi* colors, althougb the brlght
red BaehtMfl wom this year wlth gray and brown suit-
ar^ aacb aaaatj laaaaratlOBe in the way of color tliat
they have becoine very popular.

WTien yon trovel be sure on_ take wlth you a few
r_-vier hands suih a> are to be found at any stationer's.

Handplaa^es and bottles can be insured from breakage
by slipping eouple over each artlcle: in ease of botrles
pnt one MBaTehWfee to keep Uie iiopper in as well.
It Is earl >u« tl_.t s___ a .iraple dcrlce shouW be an

adequate proteition. but we are assured it U tbe safe.t
Way to protect any thlnp made of i?r_ss.

" Yon can Judge af the eauae of a hf*ad_ehe tn many
Inatanee. by Ita loration," said the Doeror after he had
laked his llttle patient wliero the pam wM that sh" n-m-

plained of. A dull headache ln the front of the head,
particularly above the c>e_, pmceeds almost lnvartably
trom tndige-Uon, and can be trcated aecordinply. At
thc back of the head. l.owevei. Just above the nork, a

atcady pain betoken« conpestJon or too mueh blood in
the bruin. An c.celient remedy for thia Is to apply a

mustard pla«ter on t_o spine Just below the neck; this
alrnc*t Invarlably _raw3 tlie blood away from Uie licad
aud pives ratMa.

Xouralglc lieadache ls unmtstakable throiiph the
audden dartlnp ctiaraeter of Its pains. Ooths wrunp
out of the hottest walT one ran stand help thl» suf-
leriflg aomctiu.ea to a great esteut.

Old newspapers have many uses. That they are a

great prote'ti.-n to ice has alrcaViy been montloncd.
and an e_penence_ housekeeper BOW s-nd> u» tlie fol-
lowlng: .. Kt-^p all yonr papers, not only for liphtlng
Crer, bat for eM_nt-g mirrors and wlndows. the resuits
being far m»re aa__-_Btae*y than by the use of rloths.
"IMp the paper in cold wat»-r and wrlnp lt ont thor-
ouphly. After rubhinp well wlth this, gr> over the plass
with a dry paper until no motsture reniains." From
an old colored woman, too, we receive the followlnp
testlmony as to tlieir merlta: "Got any papata,
boaay, to plve me ?" she said as she was polng home
ifter a day's rleaninp. ¦ I dare sav 1 can find you
»ome, Aunty," said the heeee mlst-ess; "What dr. yoe
want tlKim f-.r?" - I>y haV Ues o' uses, ciille." an-

iwered tlie old woman. -I fcen eot 'em up in strips
and fctatT pill.-ws; I liues my .jiiilts wlUi 'em. for d-y
ls warm es t-a-t, and d:v beep out all de cold air from
lo flo' lf 1 spra-ads em under de cynrpet."

And Baaa h *t-_ anothcr suppestii.n. " WTiat do you
think of my chest protectort" said the family doctor
as he unbuttoned hi- beaay overeiaat, and t-iok out a
thick layer of newspapers wlik-Ji were taeked topether
io the ahape ot a -hlWs bth, .. W^on I have a Mogt
cold drive before me I always um this patent _rra.ia»-
ment of mtne. f»r I flnd that nothlnc plves more ade¬
quate protectlon wlth le_s bulk and lnconvenlence
than newspapers. You know I had pneumonla l_*t
year, and 1 a.n obliKTxl to be careful.''

"My plliow is so hot!" ls the frequent plalnt of t_a
Ured invalld who vainly =e»'ks somc eooJ spot on whlrh
to re*t lier fevered head. "Chanpe the plllows fro-
ijuently," we are told by an anthoritv on nnrsinp, "as
nothinp ia more re^it^ll to a patienr in Miiuraor than
|0 !»ave a cxal support to head and h;Klt." The fol-
lowlng suppestion. therefore, may prnte v> be of ser-
vlce: Tate writiup jiaper of any kind-old letters aiid
cnvclopes can all be made of us,*.and cut iu slips of
two lnchea lonp and al-oui half an inrh wide. 4'url
theae wlth a dull knife, and after ih-llag tbe pillow
case wlth them sew ap the .-rid. Tfa? r-Milt will be a
very romfortablp plliow throuich whirh tlier" wlJJ be a
f*ot»stant circulauon of air, acd w_|rh «_] tVBUia per-
tectly co<j1.

In an old Sap Marryw paper of the year 1B04 appcars
the a-Baawtnf I "The rrusbar.d of a pious woman havlng
oocaslon to r.iahe a axqrage, bts wife f^t a W}Xe x. the
parson to be read tlie nexi sabbath ln meetlnp:--.Tini
Kenajr Javinp gOaM BO BM BM wife dp^ires th- prayeiv
of t_» eonprepatlon that he may mereifullv be pr.
fjorn danger.' lt is M be pr.-sum.-d that the good
lady'a orthography and punctuaUou were not _ltog~tiier
correct,"

A fault rn fhrnlshlrig of whJeh tlie youTig house-
heeper 1* quite likely Ui be pullty is BBOOOtony. Tbe
manla rbr havdnp everythinp mate.hed h:_; rnlned as

many handsome roorat- as ha. the fcnre fir ,-od» c*-*on
and Jond dlsplay. In these 866*1 when the inulri'u'l-s
aro boglnnlng to learn tl." r_a_aaeB*M of arti^tie deror-
ation it ls nioie commou ,o flnd a room a fitilun- la
e_e.t beeausa- i,f ir-. moi.otouy of color than betaraae "t
an array of eoMra w_a h. as t!»e French cxpnss it.
" swear at one aiiotiirr." It reojBllBl h*-.-n arti-ti^ ia"!
cepllon and a "fe'lmg fot color-' Whfcb 8rW
to arnmpe » great aalffW \- itti 11^ van<<l uaoera, tlrtlnps
and BaapeBtaa, bo that it ahall be e_qi__lM In all it-.

parts, and still f-irui .. ln ai.tiful aud baiflBUUlOMI whoM.
It ls well. i»-r!,.t;>- ifcnl areatahy ponpto can kand otw
auch r<KMii- ?<. am-t'< de. a*al aa who ander-tand cokari
and **aa_BrMM nnd their rnla..oo* to .¦ ieb other.
tstich roonis are go-rf :n efleet, in pr--po:-ri-.:.. Of eoarae,
to the skili of the Beeorator. Tin; nd-tnam arhlah
people of na.lcrate BBaana and a liniit*^l am-'iiiit Of

.i_d kaaarloiaa .-: oolor u.ake l» t-i coarjr anrta
r . the BtaapM beUecl atnge. ahonM

travea-ty tlie ri!'-'_'-*i -f the graad prtaM donaa, a::d
.¦ loae aU her almpllclty a.-.d ettraettveneaa. it

rciuirce p<jod asnaa a gmlea tn bbbbbi
atatid your 1. bM Oaly as yoa do so can

rou make a *a*eeeaa al tha Baraiea_ag of t\*- atrnptest
tvnxL or of anv undertaklrig, __epM or nionieni roa.
Almost any waaMM CBfl _*_¦] wtaM her roota iv a t__nre,
¦aMaaffe Bhg BM ' -IWBJI t-ll what <1' :ii"iit p: .

thc result. Uu.-n. m!».-r the bb«M l_ipOr_Mrt thi
plain pnrlor is BhapUetty. Weed out all -88668 _eeara>
I l>o not, above all thtnfB, att'-nipt t n.atch all
tho »_*des in MM ro-mi. N-«hinp li BBore raaaeeal than
a rootn M orwj tor,e. IM_*.¦***_! Bfcaalaa of ti.<¦ aaaa
are iiaareavsary as a r»"*-t foi \h>- <.><¦: aod th«-n' BhO-M
be a liarmouiorM r?n_,-f >:, ., M_-t4_M eoaor. tfl ftiruish-
Uip a new nmm, it h agwapi BrMaM albBr weicrung ti.e
Tfall d>cor-tiou an_a.fli»ir 00188Ing to put in the room

at n-st aaly Tjaaal h Baaonahri, und ta _<id arti-t
trom tJtno to tin*_. u t\\o\ s.-.-m u> M ha-9-_8a_r_aly Into
aheir p_w_.. "»u«-h B nrmt _s thi> ;- a _r Nrtt from
o-ra^ivia.. an <-\pr own individuallty. In
U__ gr-adual BBaahai Of furn,ahing oue ia not as Hfl-9
to niako blur.der- iu ornameutaUo-,

Tti© china .loset haa BOflBB ro t>e an e_tabll<hed pteea
M fixrnjt-n: M every dinajg-r/oin. Tiie prvUie.¦.¦
ar. those ti»_t tit .rroaa Ihe eoeaar M thc oid-fashioned
way. They are oftefl BBBda Wttt ]ihio-.-|i> la__Tei,
beveliad on Uie ed^'-s aid aa____*6l aTatt ruirror. at tkfl
back. _or_e of tt.- Bea rJeaa6B, BaBwaver, bn m_d.' ip
with slmply polished shelve* ol wikxI. The ra lanpular
_B__,elaae6a ni.,\ baaa b-bbIvcb oi giaa* bb araaapereral
a<eas and fronr of pla^>. *¦> that ail ir*. eotrtenM are

--played. iikar-etji^.s rhe sid-a of the chma atosat
ara ctrt out lu faaeaaja-l M
A very .lmple way to drsplay Blatflf raaaM ehlna

aor.siat- of ah-Maa M baaa-aaaa wrx*] arn.ng«i. oaa
8bove th* other. B0BtBM tha ar__ tn BOBM IBltabM Baak I
Orer the 88668-8 Bl 6*8* B laaasB. fhe araO ba h -,f
the ahelve-t ohoukl Ix-, pajN-rod with dark t-na >tra ...

.Ome good color t,. BBaaj o.T rl*e rliina. b*__Mb BlaaaM
kaja a_a_i_it the araO, and cupt. and BBBaMBB ni.d BtlMf
*a»i_- n»ay be naripad ahoit. 1-itU.- brasa hr>oks m_y
ba hwt-tied on the edge of tho -helve*. and small nlK'-i
6M aaa ttav blu of -licavbrae u_v bc hui_; on these. I

Tlie obleetton to auch an open rupboard a* this ls that lt
. ollertR thc dn«t; bnt tliere |s «..-iu-cely any ornamental
part of the room that ls not open mof «.r le*« to thc
«ame obJeeUon. For this rca-on. however. the eloscd
chtna clo«et/* I. more useful.

A (pretty braaa haikrt for holdlig eaiflB, photo-
praph* or any other odd« and enda car. be m_de
<iulte eaally and }u_. a very efl-cUve appearance.

The si__ ran. of course, be adnpted to the u«c Intended.
The model plven. whlrh araa used for holding photo
frraphfi of varlous sizes. 1. about «l 1-._:_: 14 inehes and
the followlng fltreettooa wlll scrve to pive tlie propor-
tlons. liuy _ome thln sheet brn_s and with shears or

larpe arlssor* eat cipht .trtps twenty tlve Inehes lonp
and one lirrh wlde, nnd twelve .tr.p. f.venty taehea
long and on. Inch VtdM. Inierlace thcse and the

KOt

mnt 1« formed for the bottom, as in No. 1. Turn the
remalnlng ends np at right anplc_. to the bottom.
Now rut four strlp., the f.am_ w;dth a« the others,
bnt -orty-elpht lnrhes lonp. Ucnd th-»m to c .rrcspond
asactlv with the outer cdge of tbe bottom mat and
sllp tlH-m down over ihe B] turned .ide pleres. thrse
belnp wovcn ln«lde apd outMde, nlternately, pre*_lng
down each romrr a« you eome to it. The ends ol
these pleces wll! be found to overlap and <an be eoni-

pletely hidden by belnp placed at the ripht polnt ln
the bnsket work. Now that the fcldee are built np,
ta.it *> flat braas rod a qnartcr of on Inch wlde, and
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make two .n,ui,res with it, llke No. *.. rorrespond-
mg ln Blie with the bottom. To bend the cortiers of

thij rod, noatly flle half through tiie rod at eaeh

corner, polnt with a three-tornered file before bend-
tng, and rlvet thc ends noatly together. 1 .a<e one ol
these square. on the Inside of the ba<ket, near the
top, and tarn over the Iras. OflfBS, l.ationerlnp them
down, so that the serond snnare can be plaee.1 over

them and Just under the first, covcrlnp all tbe endj.
Now nll that remnlns to he done ls the handle; for
this take a brass rod tlnee-elphth* of an Inch square
and eiphteen lnches long, file a sboulder at eaeh
end to rcst on the cdee of the bakltet, and then plaee
one eod of the md ln a vi.e and with a monkey-
wrench at the other end tarn it aroanfl untll lt is
rurled lllte a rope. Mark ->n a pic-.e of ipaper thc
wldth of your bnsket ao_ draw beflwoea those points
the earva you wlsh your handle to nssume then t-end
It with a wrenrh to correspond vlth your drawlnp.
The ehoulders of the handle will re=t on the baaaa
rod that runa aronnd the top and ej.n be rivrieB in

poNition. Any blarksmlth or tin.tnith can do the
rlveiinp for you il you have not the ne.cssary con-

venieneea.
_

A ronvenient littlc rabinct, whieh should be placed
blph up out of the reaeh of rhlldren and made wtth a

door and lork and key, should rontaln the familr
store of dnip* whlrh it M BBeeaaa-. to keep on hand.
Every bottlc should be labclled in larce and dlsUnrt
-.tuerlng. Tfccre should bo a s.paiate romrr, 1 .r_ed
np by a scpurate key, where any drups of a pol.on-.iis
or dangerous nature are kept. All tlie scrlou.-. mia
takes whieh have been the orcaslon of loss of hfe or

sometlmes of llfe-long eufTeriug wei_ ihe resnlt of a

moment's forpet_iiliie-,s or the absenre of labels or of
lork anfl key. Careless people are perpetually p!ay-
Inp with danger. They leave powerfnl drugs llke
oxahc arld and other a<-lds used rommonly foi elean-
inp brasB about the kltehcD wtth very liftle raro, and
jt la wonderfnl th*t more aeeMeata have aot ocearrefl
from this very souree. There is n') *pc.-1al need of
uslng o.xallr arld at all. Half a lemon dippcd ln salt
wlll do all tbe work of osattc a<:id m clcanlnir ropper
boilers. brass tea-kettles and other ropper or braaa
nt.-nsil». There are annj drucs, bowever. of a dan-
perous nature that may be needed, and these cer-

talnly should be kept in a medh inc doset lotked up
ln an alcove by thcmselv-s.

We rommead 'ho simplicit\ cf this Ltttle cown. whlrh
is a pink and white pinphati made in the plal:inn way
and flplahflfl at Uie -.cfU and wd;t. with .oft

nifflea of white Kaattl. A white prov.jrrain rlh-
boa ticd with tong enl- al ide ba<h eoaflaaa the
waMt, and the enr aaa, vhleh li perflBctly litt.d, is eaA
di a... nally.

A shan.rork table ls little tabk with a tref->L1 top
and lower >h.-lf in thc aaaaa «)i._im;. lt ls aaefal for
a lamp'table or to hoM br:, a-bnn:. ButaaMtB tell us

that th.- BBB-8 taflBBfl-of ahaatroi k _d imaafl M aol a

jiiai-.t whKi, grawa aioti.- m tha Easet-M Isio. Ia
ditT'-rvi.t part- of IicMafl flhrei-Bt l'lm*-. are ealled
shamrork. Xhe oaalB arrtoanTM. or the eoaBBBoa
white woofleerre1, whMh li ln_1l|(ii>oai t,« ii.-iar.d, la
eattafl Bhaaaioea ta bbbw parB ><t tha Mlaofl; thoagb

BBBBoa arhtM elover (trtt Baai lepeaai i^ aaaa-ry
ealled .hamrork by the peiisauts, and I-, i'k' planl
eommoi.ly n.alled to tbta eo.mtry as a men.onai of

Bt. rallBh'l Jjay. It eaaaet be the onglnal sham

n.'h, bowever, as It i- not lndlpenous to th. coiintr.

and hi*« ouly l»eo3 tnteodured there wltlnn
the last two hiiixlred years. lt was not trrowlng th-re

>t. I'atnel; rtattefl the BSBBBj. The little p-af
tluit be b»-ld up M OlBlBBMB th-' Tnnlty wa. un-

<lotihte<aY the white WOOd -,i :...!. u)i, !i gra*l
where ta »nd waaflafl BoaMilataa, N,-.thr-r _a*_M it

b_ve been the shamrock of Mlnrh Spenr^r apeaha and

{,t whieh he aays fhe Irish made food and drtnk. Ho
one can imagin. thc rlover belnp wod for fr.od and

drink. but tlie o_nlis ha* lonp b«s~n known to rooherv.

Ifi PaM' BB-lH an exeell«nt sahid, nnd the Juiee of
atm mi.\-d with watrj nial.-> 8 888888881 drink.

0_oagh it eaald aot ba aaafl ta aa"aaMaa gaaattl
.f tha o.-uiu- a.id la lt wiuoh pjeaa it it*

flavor.
_

An exceUent way of rookinp tomatoe* lc to ctit them
ln bSBBB, Beason them with i^It and pepper dip them

ln bcateu ec_t. then ln llne breademmbo. Tlie alicea

Ihotild t>e »t lea«t . tjuarte,. ^ -j, lnch thlrk and the
tomat-.-s flrm Mfl r0|d when rnt. After the all<*» are

prep»r.-.l lav t.'-n. in . frV|nl? b,,,^. aaa plnnge
then. f,r a nioiiir-'.t into hot fat.

AaeBMe wag of .o.,i!lnc tnmatnes ls to srnld them
and shin th-iii. Make u little holc in the top of cnrh
tomato. »'t them in a ihlpping pau »nd 1H th'm
haha tlll tbey ara ihorouphly done. when a rlenr wntcr
wlU ne.irly rm-.-r lhem. Take up thc tomatoes and
pour the Jnirc whlrh wM amund them into a sauec-
pan and botl It down. stlr In a ltinip of bnttcr and
a little fio.-r Xf> thlrken lt to r. .* conslstency of a rream
BBMaa, and Beaean with salt and pepper, pour nvcr the
tomatoes nnd serve.

¦ I should llke to say a word abot.t too murh ten-
nis." writc a n.otlter of ;wmld be othleflr. elrl*.
" Played for nn hour ln thc mornlng lt 1« well encaigh,
a*id I dare say it ls a beaMhy cxernse: but my ex-

perlenre ls that lf a plrl -pr*. m,' as thev say. for
ll and prartl^s for a really good playcr she almost

.'-ly brcales down. If you n .tire. tcnr.t- pUyers
are almost ajways palc; even the men aro Bfll ffen-

I fellawa of mnri, .plitsiqiic. 1 h*ve ne"

Mfleflty eome to the ror.rlt.«lim f.iat in sptH- A all
thal ll said and done it i- 1 <,\ a very desirablc excarl*.
cxeept ia the mo. t modcrate way.there ls too n-.u.'h
«hork |o the system. I do not conslder lt very good
ewn tor a BMB, nnd for a gtrl lt ls in my opinion
po.itively lnjurioiis. of rourse I am not .peaktng
of niodemte play Ing; lt ls only where the desire to
ciicel foines in that it berome. danperous."

At the present tlme when Mndagnsrnr curtaln. can

be boucht as low as (*o rrnts apicre u ls well to draw
attoatton to some .,f tt..- poaatbUlttea of thls ialeiMl.
These artistlrally stnped plerea of sn.5*-rloth rangc

from twe to Buaa vard- ln length bv ai»out a vard and
an eighth in wtflBh, thc wldth ronsl-tlng often of two
MaaflthB. a little over twenty inrhes wlde. Tlie rolors
of these Rtriped curtaln. are tena eotta, green, gray,
dark-lirown and natura' erni, so that they harmonlic
with almost anv deeoration. The peenUur propertv
nf ;hl- Madap.-vsear pr.t-.s-.ioth ls that it realsls du*t.

Madagaaear women u=.e tliese strlped - lamhas ".the

r.ative term for these rlotlis.to wear over thelr h afll
and shoulders to protect them from the dnst and bcat
of tlie sun. This rloth never seems tn get dirty, <>n

aeeoaafl efl it* dnst-raaMtlag .iuaiities, thouph it i. said
thal lt ran be washed if Beeeaaaty. It fades a little
wtth timo. or rather tone« down a little ln cokir; but

esposed to the bripht sun it doea not bleach
ont.

We gave some wceks apo a few notea on the nae

of this matenal ln uphoisierlng rattan mrnlt-ure.
Then- ll nothiap more pirtur_sqne frrr npholsterlng
rattans than thi*, exoept »ome of the tretonnee now

ln market. It plves a qtialnt and forelgn look to thla
ftisnlture. Iheao clotTv may be u_ed tn the dltiing-
room foT rnrtatns and mfa cnsWons; in the bodrooms
for nlght-dres. eaaes, for comb bags and for sllnper
or alioe bapa; in the kltehen for tra ketfle
holder. and Iron bolder*. an Interllning of
wool waddinp belnp placed between two laycrs ot thls
cool materlal. It may be made Into bags al«o for
dustlng cloths, and 1nde~d all vnnetloa of bags may
snitably be made of tfcls pirture_qne, dust-resMIng
material. At this season of the year, when many
bar-ar tables nre in pr<«r_ss and ladies are preparing
far.ry artKMes for the later baj.ars before the holldays.
thcse aiiKpestione may be sper.lally usefnl. A little
Aaal of red or one of the brlghtcr r,.lors osed ln these
stripes piven by ribbon, or better yct, by cotton, will

help to brifiten the effect of the vanous vticlea.

Tbe town of Banbnry, areordtrg to that faeetlmis
dlvino Dr. Fuller, for a hnndrcd ycars before his tlme
wa. ta-BOBl for eakes and zeal. Of the ical of the
town we e..n have r.o doubt, li we cjedit the old

BoyaH-t song:
Jn Banbnry I rame,'
O pj'ofane one,

There I »w
A Puritaa one

Hanplnit of his eat
un Moaday

For klllinp of a monse
On Sunday.

Of the nar.bury cakes them«clvcs we may Tiave
ahnr-dant proof if we take a Jonmey Into Dcvonshlre.
wl.pre Bt the lianbtiry station thc tnje cakes may be

bOOght Th«v _re dalnty little eukes of pa^te. fUlcd
witli a swect, spleed rnl-.tnre of fniit and randied peel.
A pennine oM Er.pll^h housewife plves the following
reelpe for Ihea.; Make a Fuffleicnt gaaattty of nlce

puff paste: roll it out a quarter of an inrli thlrk: ^ut

it IntO dretol Bboal tont Inrhes arross, lislnn the rnver

Ol a sniall tM pa-U to ontllrie thc rir-ie and a sharp
Unife to rnt lt. The preparation for tbe lnside of thc

Baabaiy ealtes ¦aai be made beforehand. It call* for
h.-lf a potind of cnrraiits, forrr ounees of randied eltron

¦fanflflefl; four ounees of candled leraon peel rut verr

sm.ill. Uie yeUow rind of one oranpc prated, half a

pound of stta.iped honey. a MaipOOBfHI of rlnnamon.
bilf a lOBepnnnfnl of dhrrea and half a teaepoonful of
alNplre. Mlx. with the-* inpredlcnts a wlne plass of
brandy. >tir the:n all tOgetfeer. Th« m!xturc shonld
be ae stlff a? mlncerr.eat. The spleos should nll bc
pround. If the mlxture Is thlnner than mlncemcat
add a little more of the frult. Iiit two t--«poonfnLs of
this mixttire in earh of tfie elreles of paste -ifd foM
the tw_ opposltc .i.les over each other romplct.i- to

it. I.ap the ri'ds enrefnllv so that no Jnirc
ran esrape. Thls makes a pointed, oval cake. B^I'irc

| it in tha ov-r, it BroM l.e alH BJoog tlie nilddle
with the aelaBoaa two or Biree u:ne«. it must tiien
be broabed oaar with a little white of ceg and drertced

:tli pow.lered «uirar. Wli"n baldng fh"«e rnkes ihoaM
be rovered over tlie top to prevetit their brownt_g too
much.

Tliere ls often ln most ronntrv cottapes, and rer-

talnlv in eoantry ish>i:is whlrh aro iente«l for thc etim

iner. .1 BeareBf of atoarawag pl»cofi. There may be «,n--

bare elos.-t: bnt. m-.re ,-ftcn. all the rceptar-le tM
perary resident haa lo whleb to hv away riorhcs js
a chest of drawers or a m<_l"rn bnreau with drawers
of the mi*t aeaaty fltaMBatona. One of lier tnmk.
oonsoquently must be u«ed as a part of the fnrr.fture
of thc roorn. The preseneo of an uneovcred trnnl
tfrat. an BOaetUed tooh to any r-om, and savops t-«,

mi!.h »f Uie baggaaa ear to ba tateratofl. There is a

simplc way ont of thi- dilcn.m.i to whlrh there car.

har-lly be any ohjccttoa. DMect B. thc trtmk to be
-1 ono with a flal eorer, th- Inrper thc

have a ti.in avattreaa n.:.ie t,, r.t ovar tba top. Ftn
this wtth halr or WOOJ, I > that It .\.I! bc as soft and
comfortaMc a- p aslbta, Purchaae kmm pretty

ttde ehlntz, och as may be foitnd at 3.", an.l
40 rciits a vard. i'l vard Wlfle ro<k1s. Make a eOTB
for t.h<- ix.d aod kMe. ol the r*l'- buBiobb. Bnlahtog lt
with :. ralaoee reaehloa fo the flr^ir "when thc eover
is put on. l"ae brlghl braM t, Mod the scams of thB
r.,\.T. bB ap on ti,e oaUtde. Amin^c it
_o that n e8 or Uat --nt ot alghl Brml]
dowa -.v-r the martress, and preat
fa.t trunk ha- become a eomfortoble <eat and tha.
eontrtvei "a flouble debt t- pay." Property arraoged
it ls a , epo.ll ry for dp^-se, and nia"

artlclea whieh ara ri-,,n)pe<l aod rumpied when bopl
in iha -i.aii rn drawen of ,1 ronntry barean. lt is true
ti,i- 1- aa old eoatrlvaaca, bul it i~, a very aacfal one
nnd !¦> aot alwayi retoemberefl.

A .orr-e^p indenl ista th.t we devofe a few w
the laanaVirlni ot lih.-n ihlrM aiid roBan. The beal
PBOthod <.f atarehlog theae B to dlp tlicm In regular
hoiied March and flry them, then re^nrrh them iu
r.,i<i itareh. A HttM 1- raa or beeiaax, or -.ane

Baae. .> Mw flropa 4 heroeeaa, «honid be added to the
boBed itareh ta prevaal tt-. BMehtag and to ,-_«.i-t Ib
the work of potUMng; but the pogfali pat cn gentle
in. a'- ihlrta at ti* laaartilti k done rhlefly by tha

aud rapxi a-.- ut um pobBblng-lroo.
B'bera ihlrM ur.- Booa up at hoaM there ihoaM bc *

" b'i-'.m l.'iiirl" nia-!- ;¦, aaeh a m la'i-T thit th,-
nay be ito-8ehed npon ii ami hwteoed down at the four
rori'.er. with ilarups. Tl:- worher, after gettlng the

in plaee, raba it rlgoroaMy with .loth aad aao.
ti,e poUahtag ir-.n A go d pottahlog-troa ls nlrkcl-
platod aud Is worth from a .lolly to 3 d .llar and a half.

,11.11'- tornoaer eoltar. are otten ln.r>»-d over a

torm. I.ut t -v. A -hllfnl latin.irc«s
wlll ea-lly tura tl. :u aod B*a her Iron lu neh 8 mai,i.>-r
a- t, rol. '*.<¦ band it; .)-e rn-per .iming shape. she
wlll then ti-- the biittot. holc- together in order thal
they shall dry ln IM. -hapc.

Remenii*-!' ln hroatag aMrta that ererythlng ahotit
the li i.!n_ board -¦ t«M be in alaaaly elean. H
hand abunflan.il ol aali t, potist -,!f al >:iee any bit of
Rtarrh that BMg lo- M UM ir >n after ns.p.g. Thc
bcatitv ,,f ,, poBiMngli .,. bowea.1, ihoaM t.<- that it

.: ae lapiiiv tiut uo Btareh wiii cling to it. ik<ilcd
March, if proneriy n.*le atid ru-bed ln, does not Bag
to the iron nor is theie aay BOOfl danger from the raw
*tarrh Whieh M u>cd 1 darr;i»n tht- bO-WB, If It ls
prope.lv put bl. AH boiled -tarrh. bOWBiei, should

. ad, a proeaai BaM ta Bw/y often on.it:, <i bg
Ijii'i-I:-

Ooll ls tne romlns gan.c There aeema hardly a

doub' of lt. Tennls h.,. had Ita day ; It haa relgned
ulthout a nval for the pa_t >'li:Mteen ye___ as the
^irtu- par e_r<-Ilet:r.', .md It i- his'h time u> had ,»

<t.;.::cc. t.,,lf. Uha taaala, B ataiply a revlval of an
old paaa. it waa ptapafl in tne tnue ot jaaaaa I
of Ei-gland, under r-il-, -linllur t>, th..-e of the pretent
o..>. f M88 >ear«> lt. old l.nc p .pularity has gmu,*! a
l.e-* lca-« of life. and ihe ent_iusia*n. witli a__ah
lt la *.ipport«d fnrm <s<-.'laiid to thc < >uth of Franr«,
and tn < ar.ad* from Q<iet*y |p Manltoba, l_ a very
falr Uidic*Uc_g of wB-U m__v __.___* ujaon Ita iiitrodu..

tlon he>re. (,olf is generally played by two or four
BBBneae; but an lndeflnlte number mav oceupy the
llnkt. at the sanie tlme. BJ " llnka" Is m**ant Uie en-
tlre courae 0ver whlch the pame ls played, and this
will i* (..*» nndotood by the followlng dlugram.
whlch ls taken from prounds noa- b*ing lnld out and
whlrh happrn to lie Interserted by a rallroad. The
cluhs laarahad for th* pame are the -drlv-r," the
Hla*aaaap_" the "rl«*k," UM "Iron." the ' maslUe,"
and th* " putter," Th**< are the on** generally used,
but th*m are others rhac n:ay be added If the player
so desires. The ball, nre of giitta percha, abont one
and one-half lnrhes In dlamcter. and palnted whlte.
so aa to be ea*lly se*n over fhe rourae. The our*e

may rorwlst of 88-Mr nlne or elghtoen holes. a* the
uature of the ground may permlt. and there ls n.

n_ed rule as to ihe dlstance at whlch they shali
be plared apart. but rauging fp^m 100 to ...V) yards.
Tlw se holea are four lnehe_ ln dlameter and abont the
aarre d*pth, and lt ls well to have an lron hoop or

band inserted that the sides may be held ln BBBpe. The
ground arouud thc bofaa for somc thlrty foct ._|uare
is kept closcly mowed nnd Is called Uie " putttng
green." ("are must be takcn In selctlng tbe locaUon
for the holes that there may be variety in the surface
of thai land over whirh the ball ls to be drlven. a plaiii
surrnc© wlthout oUstructlons not belng In Uio truo

Fplrlt of the pame. Natnre often nsslsts the pnlfer
In plaring what ar* ralled "bunkera" or .. ho-iirds."
so as to bring our Uie bctte. pointa cf a skllful player.
Thesae bunkers or haiards are vlrtually obstructlons,
nnd may conslst of sand holes, titllocks, bushea, or, as

in the c*_hs before us, a rallroad track on B rather hlgh
embankment Awkward features ol almost any kind
can be made avallahle.
A roursaj for lidie* ls generally made shorter and

nrer les* dtfncnlt ground. There are general rules
governlng the game, but sperial rutes can be made,
adaptod to any partlrular course. A club-house is
generally plVed near the nlnrh or last holc to <om-

rnand a vlew of the flnlsh as well aa for the convenlence
of players. The start ls made from a piven polnt
whieh ls called the tcelng ground, and near the rlub-
house. In order to lllustratc the operation of the
game, we will take A., II., C. and D. tv> our players.

A. and B. plav as partners agalrist C. and D., eaveh
side plnying one ball. To begln wlth, A will place
hls ball ln a wwivenlcnt spot at the surtlng polnt and
strike In a llne for the flrst bole. C. will follow in
Uie sauie manner for hls side.

FIItST POSITIOST-TO ADDRF-SS A BAIaL WHEX
DRIVl.Ni..

The dlfT>rent posltlona before and after itrlUng are
8bow_ in the accotopanying cuM.

After the delivery of these flrst strokes thc hall can-

not be touclied lu any way e_cept in the aet ul strikiiig.

T-UU-O r-'MTlON-AKTKt- 8TRIKIV0.

unle-a ln what ls e_,U«_ -. _,, unpUvablc place." ln
u-hlch r-*e rule*. are Mld down bj 88 fhe forfeit for its

inBaWary. at aml Ii. wiu follow the r*ber« Ui their

reapective turni, each conple playtng Uieir own ball.
T_« *jMBr of plar la afterward. bowever. gr.vrmed by
.;». poatUon ot the ball -that la, the ball fnrUven trom

fjM* ftoM must be played flrst ln each lnata-OO, __.

vlrtor. There |« not . vart amotint of exritement,
pcrhops. to thc onlookers who may be unlnltlated Into
the mysterlc* of the gatne, but lt» attractlou* are aald

<s>
though thi. may plve more stroke* to one slde than the
other. lt does not give them any advantage, the ob-
Jert being to play into the hol"* In as few strokes a.

posstble. Playlng into tlie bOM is raBafl '. puttlnp."
and thls |s the posltion a. aaawfl

Suppoec A. and B. accompllsh this ln flve stmkos,
C. and D. in slx, lt plves tlie tlr*t Ik.1" to A. and 11.
The ball ls now taken from the holc, plared up'iu the
teelng ground. one of theae being lorated near earh
hole, and play 1* rebegun for the aerond holc 11. and D.

taking their tiirn in ftrlklnp olT: but as between them
the rleht of preredenoe be.lonps to the *ld« liavttip won

the la*t hole, and Uiis ripht Is malntaliied even in the
event of a dlvkled l»le and untll thelr opponenta sne-

ceed ln wlnning a hole from them. A -dlvkled hole"
mean. that ctirh slde snrreeds ln "hollng out," a. It
is technlraily termed, that is, ln plarinp in the holc in
an equal number of .trokcB. This order of play ls

kept up from hole to hole throuphout the rours- unUl
the last one Is renehed, the sldo wlnning the majorlty
of lic-ea out of the nlne or elghteen played being the

to be so great that spectators are aoon converted Into

aetlve partirlpants.
Not one cook tn a hundred understands the art

of brolling propcrly. The cook books u.ii-Ily
rerommend 'a rfear ilre"; but they do not alwavs ex

plaln exartly wlmt they mean by that term. It

should be a flre that ls perfctlv bright and free from
ashes and rllnker. IhiyaiBOal at the bottom and top.
The modem itoves asually have an arrangement for

letflng the flre open. _o as to give a preet.-r breadth
of eoals, and the heart of the flre for broillng. Thls ls

not posltlvely neressary. If there is no -urh arrange¬

ment, the coals mav be opencd or spread a little ln
order to give a hot flre. All mcat whlrh la to be

brolled should be seasoned llphtlv, du-ted with flour.
and cxposed at onre as near the flre as posMMc. After
lt has laln next to the tlre for a moment on one slde.
turn It on the other. Thls proccs sears over the
onter aurfare of the meat and effe.-tivelv .eals up the
Julrcs. After this tho mcat should be withdrawn sev

eral Inrhes from the flre and broil.'d atowly, turnlng it

frequently untll done. Tlie eook rannot afford fo

leave a steak spluttering over a flre tmattended. She

mu«t stand over lt ond earh tlme a drop of fat falls
into the coals she must lift up the n.eut in-tontlv to

prevent Its Leing smoked. If It has been properlv
seared over there wlll be very little drtpping.

Another matter that is often negtected in broOlag la
fhe attcntlon of the drafts. They should bc opened
wide everywhere. eaaetly M they are plared when tbe
f:r - kindled, in order to inrreasc the draft up thc
chlmney and rarry away all the smoke of brolling.
Brolled rhlrken and brolled cutlets, whirh require to be

cooked by a somewhat dower BB.M thaa beef.-teak
or chops, should bc covercd bv a tin pau or bowl iu

order that they may bo cooked through.

Our grnndmothers prepared n great many very de-
llelous plpkle« and prescrves io whirh tliey used

glnger-root. They preserved gineer. and they im-

portcd lt preserved from rhlnn and the BaM Indi-'s a.

lt ls now lmported, thouph lt wa- murh n"re eoatly
then than lt now is. Theref-re they w.-re eomp-lled
to nse apples and pears, or any of the eheaper fruits.
flavored witb glngcr, ntid theae proBerrea irere afcaoet
equal to thc pieotawal rool ttself. VVben to
ratno in use tbey were prepared Wtth gliu'er la tlie

same wny and now m.l.c one of our best lne.-iiet.sive
pieaenrea.

To prepare pears with gineer weiph ont three po_ndi
of finn, rine pears and peel them one by one. Divide

them as v,,u do so ln two; rore them, removc the
floarer nnd stem. and drop them In eotd water. Have
leafly B *ynip made about BB folhrws: Boll two oaneea
,,{ _T~vyt itagei'ioo-, Beraped aod illeefl. ln three copi
ot rold water. tlii the water la well Bavored. .-traln lt.

Tliere IhoaM lie about a plnt of tlie llquid wben atl
Lay asldc the pl-v.-s of gtnger. Add two poooda ->f

suenr to thc ginger water. Rrtag thi- -vnip to the

boll t.nd let it boil vlgorou-ly for flve mi:iot--. Then
set it baeh where it will st<.p batlBg. Btlr ln wtth a

whlp Uie white and shell of an egg mlx.-d. Brlog lt|
forward where lt wlll ronie to the - agaln
itowly. when lt ha- about raaebed the boll-
in; p-.int dn.w it baeh and eover II cloaely.
In flftceii or twenty mlnute, remore tbe rov_r.

ard a tliirk srum wlll 1k- foand OO BM svnip.
Betan ihe pleces of ginircr ro->t to thla elarif.-d -vnip.
Ad-i Boeae v\>-,-.-- of yeOow Mawn-pcel if you wteh, and
the Julre of half a lemon. Let the -vnip boll np
thoroaghly anfl *t<i the pears. Oook theei In it tin

they are perfeetly tendcr and elear, taktng eare that
they are not broban.

For plnper-ipplcs, selert flrm, lu 8. and

prepara th- m ln the aame way.tbongh ll li '¦¦ ¦' *0
,i.- t> rlanfy th-- syn.p. a dehclou* preserva

and one very .-linllar to a:i Eatf li.ilia pr-
aaaa. o% tht smaii yeUow gj-oon-l tomato, prepared
with ginger ln cxartly tl.e same Waj Ba peara.
tomatoa. are .tniplv freed from tbe peeMd
by pounng boiiitip i.-.t irater over them. ->r tbe peel
mav be left on and thc tomato m.-rely prtehefl M'e

ptaau. They ae? aboal th<> .ire of phuas. Boll
them in the _in__r lyrap tlll thc\ ara peifartly rlear
and tran.parent, but not untll they breih to
Rlpe red tomatoes ar.' very nlre rnt In -if.es and

pre--r\ed, p-itind for i>oiiiid, wtth the addttton of gin¬
ger an-i theea of Masoa eal v.ry ti.ln.

(Itron preserved, pOBBd tor p-mnd. ll l-BprOTOfl bf
Bfldlag pinger root. Bweet pr.">n toattto pM-lei an.l

rip-' lataahera made in a -v.r»t ptekta are alao im-

pn.ved by adrtinc _1npn -root. Ibeia are tn mv nar
piekics to whMfe a flttte Mnger-root i- an tarproveo-eafc

roofloBBfl thi- Btager oaed ln plefcUng and

praaaratag with the flry root used ln spi.ine. Thu
dry glnger-root sol.l by Araggtob and - 8B8 P 1
-top-s is of no value ln preaervlng. Bettber raa roa
get the snme flavor from cncloslns gmaod ftnger ln a

bag and bolling lt !n svpip. Both theae wb titutes
for the green root give a rai.k, eoarso flavor to plekles
and prescrves. Wbal is n.^ed-d is tbe _reen glngar-
root, whhh is bn.upht to our Bew-Yorh marheta al
thi- naaOB atid later fr,mi the Waal lafltoa. it t* a
thlrk green root, and wbea ln g.«d condiri ,n j:

eusily srraped free from lt- -liin and rut in
When It ls poor Jt 1- wfthend and full <>f l-lark *po8a,
It eoaUBBBfla from 1. ta '20 »-ents a pound ln thc Baw>
York marUets. ,

A .ubserlber send- u- tlie followlng:
DMaotra a little pum ar.it.i.' in a llt'lc water 80 that

lt ls rathcr thlrk, put enougti pla-ter ,.f l.,ri- into tl.li
to niike a thirk pa<te. CMBBBt beohea plaeea "f ihin..
together, and m half ao hear they eaaaot be BSabB-B iu

the same plaee. Hot water .eems to make it nion:

flrm.
For cleanslng sllver and brass add to one quart of

raia-a.iter two ounees of ammonla and three ounee*

of prerlpitated thalk. Floftle aml B88P u.-ll -rk.-d.
»!,i!;.' before ti-lng. ITaaB -ilver Ifl hut soapy water
and rlns». ln eleun hot water.

i'roplo aiually begtn to take rare of thelr eye* when
they give them trouble or show Lu sora? way _lpns of
weakne«s. Thls <. llke !or_ing the stabledoor ntU-t
the hor<e Is gone. A *lmpl. rule fo follaw ln readlnj
or wrlttng ls to sit In su.h % w.-iy that If a small ball
aeta projected fitwn the dlreetl ri of Iha flgBt 88 BB
work It would fly frt«i the BP8 BBfl BBl lahaaBfl t-.ward
it. The llght should ba *o arnn.p d that lt shotiid not
rocoil to tbe eye: thcrefore, tn readlng, wrltiug or ni

handwork a peraou thould not face thc Bpht. but thc
Itght ahiaiM fall over th-tr shouklcr.over tbe left ene

if thevperaon la rlgtit handed, and over the nght one

Ulmia .»*___.¦ aauj. k__ uit haatt U tha 8f88 begtfi

to paln during work lt Is a warnlng to atop at onea
There Is no more foollsh hablt than tne commoo one 01

readlng In the twlhght or by any Imprrfeet hght Tr_
eye la flar too delicate an organtsm to be trlfled witt
in any auch way. The condlU'.n of U» general healt-
also haa a great deal to do wlth Uie eye. It la. there
fore, danoerouB for a person In very 111 heolth, or wher
ri»<->verlng from a BBBJ lllnesa, to us« their eyee Ot

freely ns when ln perfcct health. It la a mUtake toi
a near-siphted per»on, or for one whoae eyea havi
berome worn with age. to put off th_ nae of glaaaaa-
AU orullsta art agreed on this polnt Negtoet U
wear glasses at tbe proprr time may permaii'*ntly ln
Jnre Uie eyesight. In <use some forelgn parUcle gati
In thc eyea lt la uaunlly under Uie upper eyelM. Il
the eyea are shut tight and a tear-drop ls allowed to

paas around Uie ball. the obstrnctlon will osuallT ha
washed out on the lower IM, where It may be eaally
removed. Taking hoM of Uie upper lld Rt tho eornere
after the eye ls shut and pulhng It down will atart
tears. somedmea, If this falls, a aoft fold of ll.ien
passed under the oyelld may be efncactous j but lf tbe

spot ls Btlll trrltated. lt Is beet to m t pbyslclan aa

soon a* posslble, for lt may be loroeUilng that haa
passed Into the eye so closely that It may ne»d a anr-

geon's inatrument to remove tt Lay a foM of lincB
wot wlth cold wnter over the «y. whllo waltlng for U_a

physlclan. The *o_-all<*d eye stones are dangenma to
use, A pouIUce should never be put on Uvt eye e_-

cept under a physlrian"* dlreetlon. It ls a eommoa

thlng for the eyellds to become sore from cokl. aad
matter sometlmea gathers upon them. An appllea-
tion of warm tea or of warm water ls aa effleawloaa aa

anythlng to waah away theae a/-cuniulationa. The
eyelids may then be atMd wlth a llttle ollve oll or pr_.
plycerlue to prevent tlie matter from hardenlcg upon

il.em. A pr,od waj- to strcri-then Ui* eyes \t to waah
BBaaa ln clenr. eold wnter. holdlng a llttle water In Uie
liand and openlrig the eye ln lt. There ls no remedy for
elUver far or near-slghted eyea extept the uao ot
glassea.

_

¦ Dle schone Tapen «lad vornbcr Prlir,." are the open-
Ing words of Schlll-T s .¦ L_>n I'arlos," nod they ara

brought aeal- t-. nurcl hv thc tirai brsnch of goldea
rod wN-h lf- -l-lldivr. have bmupht trlnmphantly la,
serenely Indlflereni as to Uie fllpht of linrv. Yes,
tho summ-T I. poing-the heantiful days of out-
door life, the warm. dellclous wealher und all Uie

happy o< rupatlins of thM deUpntful season are sllpplng
all too rapidly awap. <'ur pl asures Uiereforo ln wel-

comlug an <-ld f.ivorlte ifoi who d.x-s not love U_

colit-n rod) b it-mpered by Uie thoucht that its brlghl
adve.it rnarka an ep.xh ln the BBSBflaag'l trt . Ula.

Already a few red lenves are appoarlng on tha
suraarh, and the flrst llttle aier, the Uny herald of IM

huge many cilored family. ahows ltself here anl there.
Atnong the h-akos « brown fem appe*ra now and
then, the whole face of rature Is Mewtf changtng.
It ls llkc Uie llrst gray halr. the flrst wHnkle. and

plves a tlnge of melancholy to tho brlght:ie«s of tha

year. " Look at this plrture," said a cel-'br.ted arturt
a day or two ago. -I raiuted that bit yoterday. and
tho r*st a ronple of wecks ago, and only see the chaaiga
in color!"

Decorators, however, are wekomlng the graeefid
yellow piumes as an adfttlon to their portfolio of
deeigoi. Here ls an arr_ngemenr., for lnstauce, w_wb

would look charmlng, coarscly cmbroi-lered 00 prap
linen crash.

The . renrh knot" stitch, already described ln The
Trlbune, makes a most e^ecafjr; stitch for golder, rod.

The old fashloned cook knew only two ways of
ralsin^' her rakc.one waa wirh a*eaal and the other wua

wlth the arhtte of eggs and delicute beatlng. fcha
knew to perf<*< tlon all the arts of beatlng. stirrlng aud
folding known to the BM-BTfl coohing scliool, but lt la

doubtfiU if sh». eoaM baaa e-pMtnei nll these pro-
oijBBBa. the araa loo proaa t-> call these pnaresscs a

knaek, BBd I urphda nll le-r mcthods by the remarB
that sotne were l";rn raoka aml -oiue were not. Tha
Btyalery is bew aha ever was rapabM of handlng down
the Bflea of -ili'iary knowledge whlrh she errtalnly
p.,sk,-...(|. uf }".: ,i_ p wd -'. kaow nothing.
Th-\ had not be<-ii in.-eiit. _. sh<- raMod a few gingi'r
cak'-s by use of .al.ratus and m'>Ia»se_, for tlie carly
BBka baher had no creara of tartar or flne s...a.

BB_erataa was a eoaraarattaaly caarse BaaapoajBt, fit
unly for coarse cakes. Tlie flnest cakes. Uke old
fasln-ir.ed poundcake and _pong»*cnke, were ralsed
wholly wlth cegs und bakc*d In p»*rfect ovens wlth a

preeMMa wbleh lias made laaaarB h',usekeepers despalr
4 mtOOBB in t'*<'ir maklnp. POT plaln Ca_ke. Ua? old-
time ho-aeheaHaBr aaaaaMed wholly upon the yeast.
Hartf «d eMetloB eahe 1- one af theaa ->M yaaat cakea, <>r

loaf eaaaa, ;»¦> they treee fr.*<iu-'titly ealled. The old
Co-ini-ctlriit nile f-a* Hartford aMcttOB cake, whirh M
-jne of» the be>t of the Mflf BBaMB, was two p.iunds of
aua-ar, twa p-mnds of hutti-r. four BggJBi a BaBft Of mllk,
two rnps of y,_>t, two pounds of rilsins, half a p-mad
of iltnm, ball an ounce of riutniep and tive pounda 08
grtad and itfMd flour. U.^it rle: Uutter and half tne
sugar to a crearu aud mlx very flne ln Uie flour. then
add lialf Uie mllk. "bloodwarm" tn BBflBBrar and hot ln
artnter, but not hot enough to iraM n.<; yaaaM. Add

the y-ast and bent IMBiraghtJ Add also UM «--"*

and flnally tlw* remaludcr of ihe n.llk. Beal ihe batter
th-»n,iiplily. Lct Uie cake rlse overnlphl, and ln tho

mornlng beat it agaln and add the r.*muln«l.-r of tlie

-;ugar. I.« t tlie 'ake rlse five or alx l>orir*s longer, or

1111 it Is vcrv BghB, Th*n add the fruit. p<"ir lt Into

pnaa and l.-t H rMa tbaaa^Barlan .<( an bonr in tha
pans, then put It ln the oven nnd bake one hour.
Anoth-T flaet-Od Of m.'ikine l-»af aito." u_s nlth br.*ad
do.i-h. Tlie ta-sted rule for this is rhrea* rup, -,f r.x-a

doagh, one and a half cups of BaaBBj, thr.-'-'iuan^rs
of a up of metted baMer, three agga, a aay --f r.u.ma

BBd luilf a BBtflBBg Mlx th" sui-'ar and butter
Into the donrh wlth the Innd; then beal
tlw batter vipnrouslv. workinp the irpr*dlenta
thi>ronphly topelher. Add the raisfns la*t of all. The
rule is to work th* liigrxtn-nt- r.._-'t_e.- Me B «iu_rr.*r
of an h-jur before ad-iin_ rhe ralataa. Paar the batt.T
into aatteted pao* and l.t it rl>e In th.-rn for half aa

bonr; th^n Ml it bake for an bour ln BB ov.aajgMT Ute
bread is tal.cn ou'.

A featun* Of 6-888 cakes was a thlck hing whlch
conipletrlv cvervd them. The BtepteM way 88 make
uhlte Icinp is f> boll it. and for the beneflr *J Uiose
who havt not a__ow4M Uie reetpee given hefon*. wa

repa-at a MflipM rule for boiled lclne. Measure out a

nip of pranulated supar; add flve t-l-leapoona f»f
wat.-r: s.|r the 8*8688 nnd supar together Ull the
sugar lliBBllllBB bat do not stlr it alta-rward. Let tt
boll tlll it roiH-s-that is. tlll a ttf-M taken up wlth a

teaapooa fonn-. a eeaOaa .- .. Maaaad ,f faillng
in drops llkc a thln lirjuid. Have Uie whlte of one

Bgg l/*ntcn thoroughly. Let 88888 one pour the thi- k

ayrap late taa whtM .>? tiie agg arhtM you beat lt. Ueat
it for twa or threa mlnutes tlll it ie thlck and ereamy.
Paar H BaaMatty over tha cake to be lced. as tt »m
hardeu iu a few niomeiit*. after lt ls cold.

Th<."re are manv deltclous ta_nper_nce drinks whlch
tre i-iH-ri-iiy i«araa_BBa| M Br^M-anaaaar. Obm af tbe
i,..-i of these h HM old-fa>!-l->ned r.x>t beer, made
«ii. iiv ef nio-BtatB raoM aad Iiti.s. The oM time
rnM for it «"as one part of black bin h bark, one part
__Btergreea Maeea and bMbbb, aw baM the i.u.ntitp
Ol aj.ru..' twia'v om-.|uarte;- the .lunntity of prtnce'a
Blaa a.n.1 ;» aBBB-i IWM of fenuel ta. evi*ry six pallor-* of
«atcr um-. l*our cold water ovei tlie iierb* und

rooM BBd bring Uiera to the bolllng polut. bolllng them
t»ii tlalr strength ls extnv'tod. ftfj-am off the water.
If there ls too strong a flavor. dllute It wlth waU>r.
Add a piund of sugar t<» ev.-ry gtlloii of the nuxtore,
and a rnp oj yr;tst. Let Uie mlxtur. be lukewana
when the yaaat i< added. It should stand twetita;-
four hours aud be stlrn-d freqii.-nUy. At Ui© end of
thM tlme bottle lt or pour It tu a smull kep. It makoa
a refre<-hinp and wholesome anmmer drtnk.

Olnger beer ls alao an excellent *umuier beverage.
It ls easy M make. as it eontalns no raatortals except

>und lu Uve ordinary stiro closet or the dnij-
alMflB. lloll eleven ounce* of ^Inger root, or

ordlnarv plrigrr iled in a Ui,:. f_r Imlf au Uour, ta a
a*B-Ma of wator with thc yeiiow peel of two Mmooa.
Then add eight gallons more of water, ten pounds ot
sugar, rhe Julte of four lemona, half a pound of honey
and three ptnU of yeast. Straln lt wheu cold, add
Uie white of one egg well bastetiy aud let Jaba beer
«U-d for fp_r da_|, J_ea b-t_- -*-

'


